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Midwest Vegetable Trial Report for 2014
Evaluating Asian Vegetables in West Virginia
Lewis W. Jett, Commercial Horticulture Extension Specialist, 
West Virginia University 2102 Agriculture Sciences Bld. 
Asian vegetables include a diverse group of vegetables with very unique colors, shapes, and 
flavors. Many Asian vegetables grow successfully in West Virginia and can be grown as early-
or late-season crops. Asian greens include vegetables in the turnip family and cabbage family
(Table 1). Napa cabbage is very easy to grow and is a perfect substitute for green cabbage. 
Suitable varieties of Napa cabbage include ‘Blues,’ Jade Pagoda,’ ‘Optiko,’ and ‘China Express.’ 
Pak choy or bok choi is a fast-growing green (45 days from seeding) and is used for a variety of 
dishes including braising mixes, stir fries, or salads. Mizuna is an Asian mustard with thin, white 
stems and fringed (red or green) leaves that is cold and heat tolerant and is an excellent salad 
green. Tatsoi is an Asian green that produces a cluster of spoon-shaped leaves. Tatsoi can be 
seeded throughout the summer and fall in West Virginia. A larger version of tatsoi with crinkled 
leaves is Yukina Savoy. Yukina Savoy has both heat and cold tolerance. Komatsuna is a mustard 
spinach that is grown in the fall since this plant grows best in cool weather. Senposai is a cross 
between green cabbage and komatsuna and is a relatively large plant that produces leaves with a 
sweet, mild flavor. Senposai is an excellent replacement for collards in the garden.
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Table 1. Some Asian vegetables that can be grown successfully in West Virginia. 
Variety DTHz Description 
Yukina Savoy 45 Similar to tatsoi but larger with dark green crinkled (savoy) leaves 
with good heat and cold tolerance. Individual leaves are harvested. 
Mizuna 40 Can be green or dark red with serrated leaves. Loose leaves have a 
mild mustard flavor. Used as a loose leaf crop. 
Komatsuna 35 Upright leaves with flavor similar to spinach. Very productive. 
Tatsoi 35 Spoon-shaped leaves in a tight rosette. Excellent replacement for 
spinach. 
Tokyo Bekana 45 Light green leaves used for loose leaves or heads. Very cold 
tolerant. 
Pac Choy 45 Loose heading Chinese cabbage with wide market appeal.




55 Cylinder-shaped cabbage used for stir fry and pickling.
Senposai 55 Heat and cold tolerant plant that is a cross between cabbage and 
komatsuna.
zDays to harvest from seeding
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Table 2. Marketable yield and quality of several Asian vegetables grown in West Virginia.




Canton Long Pak Choy 13.6 11.0 5.0 5.0 
Yukina Savoy Loose leaf 4.0 — 5.0 4.4 
Komatsuna Loose leaf 7.0 — 5.0 4.0 
Tatsoi Head 3.5 8.6 5.0 5.0 
Mizuna Loose leaf 4.8 — 4.8 4.1 
Senposai Loose leaf 2.9 — 4.8 3.8 
Joi Choi Pak Choy 10.3 11.5 3.8 4.2 
Red Mustard Loose leaf 3.6 — 5.0 3.6 
Tokyo Bekana Head 6.6 12.0 3.8 4.1 
Purple Pak Choy Pak Choy 2.3 10.0 5.0 4.0 
Hon Tsai Tai Stems 3.5 — 4.2 3.8 
Chin Chiang Pak Choy 16.9 10.8 4.4 5.0 
Komatsuna Loose Leaf 7.2 — 5.0 5.0 
Tender Tatsoi Loose leaf 6.2 — 5.0 5.0 
Dwarf Choi Pak Choy 8.9 9.5 5.0 4.2 
Choy Sum Pak Choy 10.3 9.8 5.0 5.0 
Red Rain Loose Leaf 4.4 — 5.0 5.0 
Green Seoul cabbage Napa 22.0 12.0 4.0 3.0 
Optiko Napa 21.4 9.0 5.0 5.0 
zColor scale 1-5; 1=light green/low color intensity; 5=dark green or intense color.











Midwest Vegetable Trial Report for 2014
Table 3. Effects of shade cloth on yield, quality and insect injury of Asian greens. 
Cultivar Treatment Fresh Wt. (g) Qualityz Insect 
Damagey
Yukina Savoy Shade Cloth 107 4.4 3.9 
Komatsuna* 165 4.0 3.5 
Hon Tsai Tai 84 3.9 2.5 
Tatsoi 84 4.1 1.9 
Mizuna* 133 3.9 1.0 
Senposai* 82 3.9 3.0 
Joi Choi 232 4.1 3.0 
Red Mustard* 102 3.5 2.7 
Tokyo Bekana 151 4.2 2.2 
Purple Pak Choi 45 4.0 3.5 
Yukina Savoy No Shade Cloth 116 4.1 2.5 
Komatsuna 233 3.2 2.9 
Hon Tsai Tai 111 3.8 2.9 
Tatsoi 110 4.3 4.1 
Mizuna 136 4.3 1.0 
Senposai 79 3.6 3.3 
Joi Choi 342 4.3 2.8 
Red Mustard 98 3.7 2.3 
Tokyo Bekana 221 4.0 2.7 
Purple Pak Choi 84 4.0 2.5 
Shade Cloth NS NS * 
Cultivar * * * 
zQuality scale 1-5: 1= poor quality; 5=excellent quality.
yInsect damage scale 1-5: 1=little or no leaf feeding; 5= significant leaf feeding.
xNS=No significant effect of treatment; *=Treatment or cultivar effect significant at P<.05. 
† can be multiple harvested
Conclusions
There is a potentially strong commercial market for some Asian vegetables in West Virginia.
Potential market outlets include restaurants, local farmers’ markets, and ethnic grocery stores. 
Most Asian greens are cool-season vegetables and should be grown as a spring or fall crop. With 
the use of low and high tunnels, some Asian greens can be successfully overwintered in West 
Virginia. 
The best loose leaf Asian greens evaluated in this study were ‘Komatsuna,’ ‘Yukina Savoy,’ 
‘Tatsoi,’ and ‘Senposai.’ Loose leaf green can be harvested as full-size or baby-size (<4 in. 
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band (Figure 5). The loose leaves should be washed and cooled immediately after harvest.
Mizuna is an excellent salad green and can be harvested at any stage of growth.
Some Asian greens can be harvested as both intact heads or loose leaves. For example, ‘Tokyo 
Bekana’ is a Chinese cabbage that is a cold weather substitute for lettuce. Loose leaves or the 
entire head are harvested depending on the market outlet. Most Pac choy cabbages are harvested 
as intact heads. All of the Pac choy cabbages evaluated were excellent and can be grown in low 
or high tunnels for extended season production. Baby Pac choys can be sold to a variety of 
market outlets and often reach maturity quickly. Napa cabbages are a denser heading Chinese 
cabbage that are perfect substitutes for green cabbage. 
Figure 5. Asian vegetables can be sold as bunched leaves or intact heads. 
Table 4. Seeding (transplanting) dates for Asian greens in West Virginia.
Crop 
High Tunnel Low Tunnel/Field
Spring Fall Spring Fall 
Pak Choy 2/15-4/15 8/15-10/15 3/15-5/1 7/20-8/31 
Useful References
Growing Chinese Vegetables in Your own Backyard. 2009. Geri Harrington 
The Winter Harvest Handbook. 2009. Eliot Coleman 
Sustainable Market Farming. 2013. Pam Dawling 
Some Asian Vegetable Seed Suppliers
Baker Creek Heirloom Seeds (www.rareseeds.com) 
Evergreen Seeds (www.evergreenseeds.com) 
Kitchen Garden Seeds (www.kitchengardenseeds.com) 
Johnny’s Selected Seeds (www.Johnnyseeds.com) 
